Although the production of proteolytic enzymes by different strains of Aspergillus oryzae has been investigated in submerged culture (5, 15) , in static liquid culture (3, 11) , and on solid substratum (8) (9) (10) , there appear to be few reports pertaining to the comparative evaluation of these different methods on the elaboration of proteinases by specific strains of A. oryzae. K. Mogi (13) differ in many respects (3, 12, 14, 16) . We wish, therefore, to report the influence of different methods upon the production of extracellular proteinase by A. oryzae E.I. 212 (our collection) and to present some of the properties of the enzyme.
A proteinase-rich fraction was prepared as follows. Moldy bran (100 g) obtained by growing A. oryzae on moist wheat bran (40% moisture) for 3 days at 30 C was extracted with water (1:4, w/v), and the aqueous extract was centrifuged for 10 min at 3,000 rev/min. The supernatant fluid, on treatment with alcohol, gave a proteinaseCollagenolytic activity was assayed by the hydroxyproline determination method (4) with pure collagen isolated from fish swimming bladder (6) as the substrate. Since strain E.I. 212 produces extracellular proteinase when cultivated on wheat bran as solid substratum but fails to do so in submerged and static liquid culture with different media (Table 1) , it differs from the strains studied by Mogi (13) and Crewther and Lennox (3) . A comparative study of this proteinase with other common proteinases (Table 2) reveals that the proteinase from our strain differs in many respects from that reported by Crewther and Lennox (3). It does not possess any collagenolytic activity (Table 2 ) and thus differs from the proteinase isolated from A. oryzae by Nordwig and Jahn (14) . The optimal pH values for casein digestion by this enzyme are 6.5 and 10.5; for gelatin digestion, pH 6.8 is optimal (Fig. 1) . The optimal temperature for casein digestion at pH 6.5 is 60 C; at pH 10.5, it is 37 to 42 C. The enzyme at pH 6.5 loses all activity at 75 C; at pH 10.5, it loses activity at 55 C (Fig. 2) ethylenediaminetetraacetic acid (EDTA) is also different at the two optimal pH levels ( Table 3 ). This behavior suggests that this enzyme system is either a mixture of two enzymes or that it possesses two different kinds of functional groups that act differently at two optimal pH levels. It appears that strain E.I. 212 not only differs from other strains in its mode of elaboration of proteolytic enzyme but also in the type of extracellular proteinase(s) produced.
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